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Es krim merupakan produk makanan dessert berbahan dasar lemak hewani 
maupun nabati. Pada penelitian ini pembuatan es krim menggunakan susu sapi, sari 
kacang gude, tape sukun dan sari kulit buah naga. Kulit buah naga mengandung 
antosianin yang dapat dimanfaatkan sebagai pewarna makanan. Tujuan penelitian 
ini untuk mengetahui kadar protein, kecepatan meleleh dan organoleptik es krim 
tape sukun. Rancangan penelitian menggunakan rancangan acak lengkap dengan 
dua faktor. Faktor 1 sari kacang gude : susu sapi 0 : 100% (K0), 60 : 40% (K1), 50 : 
50% (K2) dan faktor 2 sari kulit buah naga 20% (P1), 15% (P2), 10% (P3). 
Berdasarkan hasil penelitian, kadar protein terlarut tertinggi pada perlakuan K0P1 
(sari kacang gude 0%, susu sapi 100%, tape sukun 20%, sari kulit buah naga 20%) 
sebesar 0,673%. Perlakuan K2P2 (sari kacang gude 50%, susu sapi 50%, tape sukun 
20%, sari kulit buah naga 15%) memiliki kecepatan meleleh paling lama yaitu 
1812,67 detik. Es krim dengan perlakuan K0P2 (sari kacang gude 0%, susu sapi 
100%, tape sukun 20%, sari kulit buah naga 15%) memiliki daya terima paling 
disukai panelis dengan kriteria warna agak merah, aroma agak khas tape, rasa agak 
manis, tekstur agak lembut.  
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Ice cream was a dessert food product made from fats of an animal and 
vegetable. In this research used cow’s milk, extract pigeonpea, breadfruit tape and 
extract dragon fruit peel. Peel of the dragon fruit containing anthocyanin can be 
used as natural food colour. The purpose of the research to determine the protein 
concentration, speed melted and organoleptic ice cream breadfruit tape. The 
research designed using factorial Completely Randomized Design with two factors. 
Factor 1 extract pigeonpea bean : cow’s milk  0 : 100% (K0), 60 : 40% (K1), 50 : 
50% (K2) and factor 2 peel of the dragon fruit extract 20% (P1), 15% (P2), 10% (P3). 
The results showed that the highest soluble protein content in K0P1 (extract 
pigeonpea 0%, cow’s milk 100%, breadfruit tape 20%, extract dragon fruit peel 
20%) to reach 0.673%. Treatment K2P2 (extract pigeonpea 50%, cow’s milk 50%, 
breadfruit tape 20%, extract dragon fruit peel 15%) have highest melted speed 
during 1812.67 seconds. Ice cream with treathment K0P2 (extract pigeonpea 0%, 
cow’s milk 100%, breadfruit tape 20%, extract dragon fruit peel 15%) has received 
the most preferred receptivity panelists with critceria pink colour, aroma somewhat 
typical tape, slightly sweet taste, texture rather soft. 
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